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Abstract. Marine fishes are one of the protein sources and they form a significant part of    human diet 
around the world. In particular, tuna fisheries are considered as the largest and most specialized 
commercially important group of species among all commercial fishes. The preparing tuna methods such 
as cooking and canning might alter the level of heavy metals inside the meat. The heat that applied to 
the meat might be decreased the moisture content in tuna meat, thus give some effects to the heavy metal 
level. Other than that, the different composition and function of different parts of tuna can contribute to 
the various level of heavy metals analysed. The metal contamination in tuna species meat has put serious 
question to the safety level of fish intake to the community. It represent an abiding threat to human 
health as it has been linked to some adverse health effects such as mental retardation, kidney damage, 
and various types of cancer and even worse, death could occur.The following review articles presents 
the findings of the work carried out by the various researchers in the past on the heavy metal pollution 




In the recent decades, world consumption of fish has been increased along with the rapid 
growing concern on their nutritional and therapeutic benefits [1]. Fish also being as an 
important protein sources for human health [2]. In our daily life, an adequate human diet 
should contain all the requirements for the energy and nutritive components. It is including 
essential polyunsaturated fatty acids, essential amino acids, mineral components, vitamins and 
fat [3,4]. According to Usydus et al. [4], resulting from the consistent content of essential 
polyunsaturated fatty acid like eicosapentaenoic and docosahexaenoic acid, fish known to 
